
RESTAURANTINSPECTIONS 

The Pennsylvania Department of Agriculture, 
866-366-3723, uses a “risk-based” inspection 
reporting process for restaurants and other food 
handlers. The following inspection reports were 
completed Dec. 16-23. 

Arby’s No. 7006, 3005 Columbia Ave., Dec. 22. 
A food employee was seen touching/tamping 
fries with bare hands. Corrected. Food residue 
inside the salad chopper. Dirty/greasy tongs in 
with clean equipment. Corrected. Accumulation 
of black residue inside all soda nozzles. 
Corrected. Single-service items (lids, to-go 
boxes) stored with food contact surfaces 
exposed. Corrected. Mops not hung to air dry. 
Corrected. 

Babbo’s Italian Grill, 2000 W. Main St Mount 
Joy, Dec. 22. Raw wood is exposed at soda 
station at front bar. Raw wood is used for rack 
in dough room. 

Beiler’s Grocery Store, 96 Paradise Lane, 
Ronks, Dec. 20. Follow-up inspection; no viola-
tions. 

Bird-in-Hand Restaurant, 2760 Old 
Philadelphia Pike, Bird-in-Hand, Dec. 22. Dust 
accumulation on overhead electric wires. Clean 
food equipment and/or utensils in dishwash 
area, stored wet in a manner that does not allow 
for draining and/or air drying. Corrected. 

CVS Pharmacy No. 1665, 129 Doe Run Road, 
Manheim, Dec. 21. No violations. 

Café Chocolate of Lititz, 38 E. Main St., Lititz, 
Dec. 22. Food employees in food prep area not 
wearing proper hair restraints. Food utensils in 
food prep area stored in a container of water 
which is not maintained at 135 F. Common cups 
in the bulk foods instead of a scoop. Scored 
cutting boards not resurfaced or discarded. 
Utensils wrapped with the eating ends exposed. 
Employee clothing on food prep table in the 
back. No sign posted at the hand sink in the 
food prep area to remind food employees to 
wash their hands. 

Cafe East, 594 Centerville Road, Dec. 20. The 
person in charge does not have adequate 
knowledge of food safety in this food facility as 
evidenced by this non-compliant inspection. 
Employee personal items in the food prep area 
and not stored in dressing rooms or identified 
storage areas as required. Corrected. A few open 
beverage containers used by employees in the 
food prep area. Corrected. Food employees in 
the food prep area not wearing proper hair 
restraints. Common cups used in bulk 
ingredient foods instead of a scoop. Corrected. 
Food utensils in the food prep area stored in a 
container of water which is not maintained at 
135 F. Corrected. Tongs stored/hung on oven 
door handles subject to contamination. 
Corrected. Beef in a pan being kept on a trash 
can. Corrected. Boxes of food stored on the floor 
in walk-in cooler and the walk-in freezer area. 
Corrected. Food facility person in charge was 
not able to produce records showing that raw or 
partially-cooked, ready-to-eat fish has been 
frozen by the facility or an approved supplier as 
required, before use or sale. Time in lieu of 
temperature being used to control ready-to-eat 
potentially hazardous foods without written 
procedures or documentation to verify 
disposition of food. Corrected. Cardboard and 
aluminum foil lining shelves; not easily 
cleanable. Old food residue on the ham slicer. 
Corrected. Accumulation of old food debris 
inside the microwave. Corrected. Static dust on 
the walk-in cooler fan guards. Clean dish racks 
stored on the floor in dishwash area. Corrected. 
A scrub brush in the designated hand sink in 
the food prep area and a sponge in the hand 
sink at the sushi bar. The hand sink in the food 
prep area was blocked by a pan cart and buckets 
and was not accessible at all times for employee 
use. Corrected. Mops not hung to air dry. 

Danner’s Deli, 53 E. Main St., Lititz, Dec. 22. 
Raw eggs stored over ready-to-eat food. 
Corrected. Old food residue inside microwave. 

Domino’s Pizza, 798 New Holland Ave., Dec. 
20. No violations. 



Friendly Perfume and Novelties, 25 E. Main 
St., Ephrata, Dec. 16. Follow-up inspection. The 
quaternary ammonia concentration in the 
sanitizing solution of the three-bay warewash 
sink was 300 ppm, rather than 200 ppm as 
stated on the manufacturer’s use directions. 

Giant To Go, 601 Richmond Drive, Dec. 21. 
Apples not protected from contamination. 
Static dust on the walk-in cooler fan guards. 
Old food residue inside a microwave. The hand 
sink in the food prep area was blocked by a 
small paint tray and paint brush and was not 
accessible at all times for employee use. 
Corrected. 

Graziano Pizzeria Grill, 107 Doe Run Road, 
Manheim, Dec. 21. Raw eggs stored over ready-
to-eat food. Corrected. Heavy accumulation of 
static dust on the exhaust baffles over the grill 
line. Hand sink next to the grill needs a six-inch 
splash guard to protect against contamination. 
Old food residue inside the ham slicer. Pink 
residue inside the ice chute at the customer self-
serve soda machine. Corrected. Dirt and grease 
inside the hand sink. Women’s restroom is not 
provided with a covered waste receptacle. A 
hole in the wall above the mop sink. 

Infinito’s, 874 Plaza Blvd., Dec. 20. Notified by 
person in charge that the mechanical 
warewasher has to be run manually. Person in 
charge states that the repairman is scheduled to 
repair it. Old food residue on the can opener 
blade and on the lettuce slicer. Corrected. Old 
flour residue on the paddle guard on a mixer. 
Several small, winged insects in the dishwash 
area. Facility does have pest control. Mops not 
hung to air dry. 

Isaac’s at Centerville, 245 Centerville Road, 
Dec. 20. No sign posted at the hand sink in the 
food prep area or in the restroom to remind 
food employees to wash their hands. Sign sup-
plied. Corrected. 

Jake’s Wayback Burgers, 2481 Lincoln 
Highway East, Dec. 20. No violations. 

K-Mart No. 3810, 2600 N. Willow Street Pike, 
Willow Street, Dec. 19. No violations. 

Kinzer Fire Co., 3521 Lincoln Highway East, 
Kinzers, Dec. 20. No violations. 

Market and More, 3626 Columbia Ave., Dec. 
20. Deeply scored cutting boards not resurfaced 
or discarded. Old food residue on the ham 
slicer. Corrected. Single-service utensils and 
plates stored with food contact surfaces 
exposed. 

Martin’s Country Market, 1717 W. Main St., 
Ephrata, Dec. 20. Follow-up inspection; no vio-
lations. 

Olde Hickory Grill, 709 Olde Hickory Road, 
Dec. 21. Raw chicken stored next to container of 
mashed potatoes. Corrected. Bowl with raw egg 
residue stored on top of container of bacon bits 
in the food prep area. Corrected. Knives stored 
in a wooden block; not easily cleanable. Boxes of 
food stored on the floor in the walk-in freezer. 
Employee multi-tasking between cracking eggs 
and handling toast, plates, etc. Old food residue 
and filth on top of the mechanical dishwasher. 
Old food residue inside the microwave. Rear 
door in the back of the food prep area has a gap 
and does not protect against the entry of 
insects, rodents and other animals. Paper towel 
dispenser empty at the hand sink in the food 
prep area. Corrected. 

Papa Dino’s, 1646 Lincoln Highway East, Dec. 
20. Grease buildup on wall by ovens. 

Paradise-Leaman Place Fire Co., Hershey 
Avenue, Paradise, Dec. 20. No violations. 

Peking Chinese Restaurant, 144 Townsedge 
Drive, Quarryville, Dec. 19. Food in the walk-in 
cooler area stored open with no covering. 
Corrected. In-use knives and/or cleavers stored 
between table edges or between tables, areas 
not easily cleaned and sanitized. 

Philly Pretzel Factory, 1006 Lititz Pike Lititz, 
Dec. 22. Bags of salt stored on the floor in the 
food prep area. The hand sink in the back was 
blocked by a squeegee and mop buckets and 
was not accessible at all times for employee use. 
The hand sink near the food prep area needs to 
be cleaned. Corrected. Exit door in the back 
area of the food facility is being propped open. 



Quiznos No. 2883, 1000 Lititz Pike, Lititz, Dec. 
22. Pink residue inside the ice chute at the 
customer self-service soda machine. Corrected. 

Spanish American Civic Association, 545 
Pershing Ave. Dec. 20. No violations. 

Spill the Beans, 43 E. Main St., Lititz, Dec. 22. 
Deeply scored cutting boards not resurfaced or 
discarded. Pink and black residue inside the ice 
maker. Corrected. Floor in the food prep area is 
made of linoleum and is cracked/roughened 
and is not an easily cleanable surface. Person in 
charge states the floor is due to be replaced. 

Torres Grocery, 136 S. Ann St., Dec. 20. No 
violations. 

V&S Sandwiches, 1876 Fruitville Pike, Dec. 23. 
Follow-up inspection; no violations. 

Village Pizzeria, 861 Village Road, Lampeter, 
Dec. 19. The person in charge does not have 
adequate knowledge of food safety in this food 
facility as evidenced by this non-compliant 
inspection. Food employee did not follow 
proper handwashing procedure. Single-use 
towel or air drying device not used to dry hands. 
Moldlike accumulation on ceiling of walk-in 
cooler. Rags in the hand sink, indicating uses 
other than handwashing. Water to hand sink 
not turned on. Floor in walk-in wet and soiled. 

Vinny’s Pizza, 1944 Lincoln Highway East, Dec. 
19. Meatballs held at 118 F rather than 135 F or 
above as required. Cooking equipment and 
kitchen area with encrusted grease and soil 
accumulation. 

 


